For nearly two decades, Unsukay has strived fo
provide fantastic food and drinks, clean and

comfortable atmosphere, and gracious hospitality.

I OCAI THREE "IT TAKES A BIG HOG TO WEIGH A TON"
JIM ED
We care deeply about your experience. It's what has

kept us in business for many years. We encourage
you to share with a manager or team member if we
have not met or exceeded your expectations. Also feel To START B R EA K FA s T

free to email feedback@localthree.com and share

SUMMER CHOPPED SALAD
Cherry Tomato, Red Onion, Cucumber, Charred Corn, Feta,
Crispy Chickpea, “Wishbone Dressing”

your experience with us.
SOFT SCRAMBLED EGGS

NUESKE’S BACON

PEARSON PEACH SALAD “LOWCOUNTRY” SHRIMP AND GRITS
Pearson Peaches, Goat Cheese, Candied Pecans, TURKEY SAUSAGE .
. N Cherry Tomatoes, Corn, Onions & Peppers
White Balsamic Vinaigrette
JALAPENO CHEDDAR MAC ‘N’ CHEESE

SMOKED SALMON TOAST CORNBREAD EGG BITES Herbed Breadcrumbs
B u F F E T Pickled Red Onions, Everything Seasoning,
Whipped Cream Cheese, Cucumbers BUTTERMILK BISCUITS ALL DRESSED UP WINGS
Emily G’s Jam, Whipped Butter Chives, Sour Crem & Onion Dip
$35 AONLTS $2 YA GREEK YOGURT PARFAITS
Fresh Berries, Granola, Mint Honey CARAMELIZED PEACH FRENCH TOAST TEMPURA FRIED CAULIFLOWER
PLUS TAX AND GRATUITY Toasted Pecans, Sweet Ricotta Bang Bang Sauce, Scallions
BROOKE’S PASTRIES
Assorted Pastries L3 POTATOES RED FENNEL HASH
—— OUR OTHER — Bell Peppers, Red Onions, Bravas Sauce Beets, Andouille, Onions

RESTAURANTS CHILL ‘TIL THE NEXT EPISODE

MUSS & TURNER'S

PORK QUESADILLA
MTH PIZZA OYSTERS ON THE HALF SHELL Onions, Peppers, Salsa, Mixed Cheese
ROSHAMBO Cocktail Sauce, Lemon, Mignonette LIQUID DIET?
14 check eut eun new.. .. HABICHI BUTTER THIN BEANS
@LOCALTHREE JUMBO SHRIMP COCKTAIL BLﬂunY MARY BAR Sesame Seeds
Lemon, Cocktail Sauce
12
E A T A L L T H AT THANK YOU FOR JOINING US FOR BRUNCH. we are thrilled you are here & grateful you have chosen to dine with us. Please walk through
Y 0 U W A N T % the kitchen and eat as much as you would like. Really, we mean it. If we don't see you AT LEAST twice, we feel like we aren’t doing our
jobs. That said, please eat all that you take. For the benefit of our environment, our establishment, and those less fortunate than
EAT A L L ourselves, we ask that you try to avoid wasting food. Please feel free to come back & get as many plates as you would like. All we ask is
T"A T yau TA KE that you finish the food you take. We reserve the right to add a 20% food waste charge to your bill for excessive waste. If you have a

question about this or anything related to our buffet, please ask to see a manager and they will happily assist you.

ENJOY, crnis Hait

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.




